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(57) Abstract 

The invention concerns a method consisting in breaking down a muscle into chunks, forming blocks in a mould (4) from said chunks 
whereof the surface has been first cooled, slicing the block in a slicing station (7) along a direction perpendicular to their length, to obtain 
superfine films, with a surface of the order of 5 to 500 cm 2 , a thickness not exceeding a few tenths of mm, restructuring the meat into one 
piece by assembling the superfine films in a vacuum forming device. The invention enables to obtain products having a texture and sensory 
properties close to those of the natural product. 
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characterized in that when the restructured meat is 
used as a fresh product, < €he cooling of the pieces constitut- 
ing the blocks is ensured by mechanical cooling means and 
Jvhat when the restructured meat is frozen, said cooling (can^be^ 
obtained by means of carbon dioxide snow. 
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